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Paquette et al.   (1980)  varied the  amount  of  sodium nitrite in
bacon samples ~from~Q to  120 ing/kg.     Samples  containing nitrite had  a
significantly more desirable  flavor  than did nitrite-free samples;  however,
the desirabilities of  the various  samples with nitrite did  not  differ
significantly, regardless  of  the concentration added.    Although  the
nitrite-free bacon had a less desirable  flavor than the nitrite-
cured bacon,  it was  still acceptable.

Both the nitrite-free and  the nitrite-cured  bacon samples  in the
studies cited above contained sodium chloride,     Kimoto et_ al_.   (1976a,b)
reported that  sodium chloride  is more important   than nitrite  to  the
flavor of bacon produced  in the United  States.     The importance of
sodium chloride was  also  demonstrated by MacDougall _et al.   (1975)  in
studies of English (Wiltshire)  bacon.     They compared the bacon flavor
of sodium-chloride-free and nitrite-free bacon as well as that of bacon
cured with varying amounts of nitrite.     The  sodium-chloride-free
samples had almost no bacon flavor,  but  the  salted, nitrite-free
bacon did.

Frankfurters.    During the preparation of  frankfurters,  salt  and
nitrite are added to meat emulsions along with spices,  sugars,  and
seasonings.     Often,  these products  are also  smoked.

Wasserman and Talley (1972)  demonstrated  that  smoking is an
important determinant of  the  flavor associated with frankfurters.
Their panelists gave  equivalent ratings  of such flavor to nitrite-
free and nitrite-cured samples when both were  smoked.    When unsmoked,
the nitrite-cured frankfurters had more  "frankfurter" flavor than the
nitrite-free frankfurters.

Simon et al.   (1973)  found that all-beef  frankfurters with no
nitrite or with varying levels of nitrite were judged to have equivalent
flavor quality, whereas the quality of half-pork, half-beef  frankfurters
varied greatly with nitrite level.

The contribution of  sodium chloride  to  the  flavor of  frankfurters
has not been evaluated.    However,  Greene and Price (1975)  found that
salt was the major contributor to  cured meat flavor in samples of ground
pork, whereas sodium nitrite alone produced very little cured meat
flavor when used at a level of  200 mg/kg.

Ham.    Brown et al.   (1974), MacDonald ert ad.   (1980c) , and DuBose
est al.  (1981)  confirmed the results of Greene and Price (1975)  that
sodium chloride can produce cured flavor.     For example, MacDonald et al.
(1980c)  showed that "nitrite-free" ham samples  containing salt possessed
a slight cured ham flavor.    This explains findings that acceptable
country-style hams  (i.e.,  dry-cured hams)  can be produced without
nitrite (Bakes and Blumer, 1975;  Bakes et al.   1975; Kemp et al.,
1974).